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PREPARATION OF DELICIOUS INSTANT HEALTH DRINK 



ABSTRACT : 



PURPOSE: To obtain an instant drink having improved palatability while keeping the 
health-promoting effect of the raw materials, and capable of giving a drink easily, by 
mixing the extracted liquid of Chines tea and black tea with vitamin C and water-soluble 
vitamin E, and drying the mixture. 

CONSTITUTION: (A) Extracted liquid of Chinese tea or its concentrate, (B) extracted 
liquid of black tea, its concentrate, or their mixture with black tea essence, (C) vitamin C, 
and (D) vitamin E processed to be soluble in water, are mixed together, dried, and if 
necessary, granulated to obtain the objective instant drink. If necessary, decomposed 
starch, sugar and/or polysaccharide may be added in addition to the components (A)-(D). 
The weight ratio of the Chinese tea extract to the black tea extract is preferably 
50-95:50-5 (solid basis, based on the totaol solid content). 
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Abstract (Basic): EP 239086 A 

Prodn. of water-dispersible carotenoid compsns. is effected by (1) 
dissolving a carotenoid in an oil at elevated temp, to form a satd. 
soln., (b) rapidly emulsifying the soln. with an aq. protective 
colloid, and (c) removing the water. The protective colloid is a mixt. 
of (i) an ester of a long-chain fatty acid with ascorbic acid and (ii) 
a cold-water-soluble starch prod. 



USE/ADVANTAGE - The prods, are useful as food colourants. The 
prods, are readily dispersible in cold water, giving dispersions with 
high colour strength, low turbidity and good stability (cf. US 
2861891). 

0/0 

Abstract (Equivalent): EP 239086 B 

A process for the preparation of a water-dispersible carotenoid 

formulation by dissolving the carotenoid in a carrier oil at elevated 

temperatures until saturation is achieved, rapidly emulsifying the 

solution with an aqeous protective colloid and then removing the water, 

wherein the protective colloid used is a mixture of an ester of a 

long-chain fatty acid with ascorbic acid and a starch product which is 

soluble in cold water.c 
Abstract (Equivalent): US 4844934 A 

Water-dispersible carotenoid formulation is prepd. by (a) 

dissolving it in carrier oil at elevated temp, until saturation to form 

carotenoid soln.; (b) rapidly emulsifying it with an aq. protective 

colloid; then (c) removing water. Colloid as anm acidic soln. 

comprising a long-chain fatty acid ester of ascorbic acid and a cold 

water-soluble starch prod. 
Pref. ester is ascorbyl palmitate. Starch prod, is starch actenyl 

succinate or dextrin. Opt. lecithin and tocopherol are added to 

carotenoid soln. 
USE - For colouring foods, and is stable to creaming. (4pp)l 
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Derwent Registry Numbers: 1316-P; 1662-P 
Specific Compound Numbers: R01662-P; RO 1316-P 
Generic Compound Numbers: 8739-A6901-U 
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